Abstract
in percentages of probability for the identification as according to the ApiWeb software. 
Biolog® Identification

154
In parallel, the Biolog ® MicroStation system and related software (Biolog, USA) were used with the MicroLog3 4.20.04 software and these were expressed in percentages of probability 167   1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58 59 60 for the identification or in their corresponding similarity index values (SIM) whenever less 168 than 0.5 SIM was obtained for the identification. According to the instructions of the 169 manufacturer a value close to 0.5 means high probability of identification and to each SIM 170 higher than 0.5 a probability percentage corresponds. 
Shelf life study
172
Thirteen commercial products of anchovies in oil were selected at random for the shelf life 173 study in refrigeration, at 4 -8 °C, storage conditions adequate for this type of semi-preserves
174
(products stabilized for a limited period by appropriate treatment and sealed in containers,
175
light tight under normal pressure; or not sealed in containers, the shelf life being extended by 176 chill storage). TVC, total enterobacterial counts by TEMPO ® and the qualitative 177 enterobacterial content of the selected products were followed at three-month intervals up to 9 178 months of refrigerated storage. Thus, four experimental points were done -right after the 179 acquisition of the products (time 0) and at 3, 6 and 9 months of refrigerated storage. 
Definition of the histamine content
181
Histamine content was measured by HPLC reverse phase chromatography as according to 182 Vieites and colleagues (Ben-Gigirey et al. 1999) . 4 g of homogenized sample were mixed 183 with 20 ml perchloric acid 0.4 M, centrifuged for 20 minutes at 4000 rpm, and filtered. 1 184 ml of the extracted sample was derivatized by adding 200 µl NaOH 2 N, 300 µl sodium 185 bicarbonate (saturated solution) and 2 ml dansyl chloride. Tubes were incubated for 45 186 minutes at 46 ºC. Then dansyl chloride residues were removed with 100 µl ammonia, 187 centrifuged 5 minutes at 4000 rpm, and filtered. Derivatized samples were injected in an 188 HPLC/PDA system (Waters Corporation, MA, USA), using a Nucleosil C18 5 µm reverse 189 phase column and monitored at λ = 254 mn. Histamine dihydrochloride, mínimum 99 % 190 purity, was purchased by SIGMA-ALDRICH and was used as standard. The detection 191   1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 freundii was the most common Enterobacterial contaminant of the studied products.
212
Cronobacter sakazakii was detected in 3 products.
213
TVC related isolates, including some of the staphylococci, obtained on selective media from 214 the studied products are shown in Table 2 . These all were Gram-positive, both catalase 215   1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 concordance, however, certain discrepancies existed for some of the enterobacterial isolates.
235
In such cases the method providing higher identification probability was selected and 236 included as final identification result in Tables 1 and 2. The identification probabilities given   237 by the Biolog system were very often expressed in similarity index values since no sufficient 238 growth was reached during the maximum incubation period advised by the manufacturer (24   239   1  2  3  4  5  6  7  8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 The presence of these microorganisms could suppose certain degree of filet softening,
287
proteolysis, histamine accumulation and spoilage during the storage of the sampled foods. products were considered not apt for consumption.
Introduction
18
In modern intensive everyday life the availability, quality and safety of ready-to-eat (RTE)
19
foods has been increasingly gaining importance. Novel and attractive preparations are 20 constantly provided to the market and restaurant sector, products which require detailed study
21
of the microflora present as well as strict safety control. According to the European legislation enterobacterial content of the selected products were followed at three-month intervals up to 9 178 months of refrigerated storage. Thus, four experimental points were done -right after the 179 acquisition of the products (time 0) and at 3, 6 and 9 months of refrigerated storage. 8  9  10  11  12  13  14  15  16  17  18  19  20  21  22  23  24  25  26  27  28  29  30  31  32  33  34  35  36  37  38  39  40  41  42  43  44  45  46  47  48  49  50  51  52  53  54  55  56  57  58  59 freundii was the most common Enterobacterial contaminant of the studied products.
212
213
TVC related isolates, including some of the staphylococci, obtained on selective media from 214 the studied products are shown in Table 2 . These all were Gram-positive, both catalase concordance, however, certain discrepancies existed for some of the enterobacterial isolates.
Comparison of the methods for identification of the isolates
235
In such cases the method providing higher identification probability was selected and 236 included as final identification result in Tables 1 and 2 
Discussion
261
In this report 18 RTE food products were included, selected and acquired after a preliminary 262 market study. Semi-preserves elaborated with Engraulidae and presented in various types of Pantoea spp., Raoultella planticola/ ornithinolytica, Raoultella terrigena and Serratia ficaria.
286
The presence of these microorganisms could suppose certain degree of filet softening,
287
proteolysis, histamine accumulation and spoilage during the storage of the sampled foods. 
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395
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